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It ta a plossnnt thing te reflect upon
=that svery buby born into the world
i & finer onie than the lnst—""Nicholas
Nickleby "

WHAT SHALL WE HAVE TO EAT

When there 1s a cupful or two left
of buked or bolled fish, try:

Turban of Fish —8eald
one and one-half cupfuls
of milk with one slice of
onlon, a blade of mace
and n sprig of parsley;
remove the seasonings,
Melt one-fourth of a cup-
ful of butter, add the
mume amount of flour,
half a  teaspoonful of
salt, u few dushes of cayenne, then
udd the wealded milk gradually and
two well-benten yolks. Put a layer of
fish on n buitered dish, sprinkle with
salt and pepper and add a few drops
of lemon julee, Cover with sauce,
eontinning with the fish and sauce,
sbaping in & pyramid form. Cover
with buttered erumbs and brown in a
bot oven,

Macaron! and Cheese in the Fireless
Cooker.—Holl one cupful of macaron!
AOrtesn minutes, adding one teaspoon.
ful of salt to a quart of bolllug water.
Rinse, draln and place in o cusserole,
il the dish with milk, stir In one
tablespoonful of flour cooked In two
tablespoonfuls of butter long enough
to blend it. Add one cupful of grated
chesse and sprinkle thickly with pup-
rikn, Pack In a cooker bhetween two
moderntely heatod radlators, using
one radiator as a cover to the cam

| seasoned, cooking it in broth
If possible. Skim milk will do
the center with cold-

flaked and seasoned
th salt, pepper and o alight grating
nn Cover with rice and steam
Turn out on a hot platter
surround with an egg sauce, The
egg sance s a simple drawn bulter
mauce to which the beaten yolks of two
oges are added with a teaspsonful of
lemon julee.

Fried Egg Plant—Pnre and cut In
thin slices. Plle the sllces on a plat-
ter, sprinkling each sllce with salt,
cover with a plate and welght, Let
stand one hour. draln, rinse each
elice In cold water, dip In beaten egg,
then In seasoned erumbs aond fry un
til brown,
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Aw brings the snowy 1lles,

in robes of apotless whits,

Walking llke & queen mmong them
As shs flings them left and right,

ur g::t and lovely crown hLer,

a dross In every fold

Wears the semblanos of a Iy
In its dream of white and gold,

SEASONABLE GOOD THINGS.

For the beginnlog of a dinner a soup
of some kind s always In season ; hot
or cold, they add
to the meal,

Cormand
Chicken Soup.—
Take glx cupfuls
of chicken broth,
add  one ecupfal
of corn pulp and
half n cupful of
cold chicken cut very fine, Senson
with salt, pepper and celery salt. Sim-
wer half an bour, then add a tuble
spoonful of butter and half a cupful
of milk. Bring to the bolling point
sud serve. This soup muy be thick.
ened with egg yolk, making It more
wourishing.

Lamb in Aspie.—Make a highly seq-
soned soup stock of vegetables, broth
or beef extruct, using a package of
gelatine for euch quart of stock. Soak
the gelutine and add to the hot stock ;
stir untll digsolved. Rinse a plaln
mold In cold wauter and pour In a lay-
er of the asple jolly, keeping the re-
miinder warm. When the Jelly o the
mold Is congealed but not hand, cover
with thin slices of cold roast lnmb
and sprinkle with mint ssuce. Cover
with more jelly and repeat when the
Jelly hardens. Continve ontil the dish
In full, having Jelly on top, Set on
fee (o harden.

Veal Crogquettes.—Chop cold cooked
venl very fine, Season with salt, pep-
per, grated onlon, puprika and a Hitle
tomate catsup. Bind with raw egg,
or a very |lttle thick cream mnuce.
Bhape into croquettes, dip In egK and
erumbs and fry In deep fat.

Raspberry Chartotte—Take itwo
cupfuls of fresh raspberries, or eanned
will do, the Julce of half a lémon, fone
Indyfingers, rolled Into erumbs, and
the whites of four oggs benten stiff:
mix lightly and pour into a buttered
baking 0ish and bake 256 minutes
Serve with » thin custard sauce.

Swiss Egge.—8pread u stoneware
platter with hutier snd lay on It very
thin sllces of cheese. Sprinkle with
nutmeg and sall, then break over this
nough egEs to serve the family, Pour

Arer a bhalf copful of eresso, wpriokle

with salt and bake untll the eggn Are
firm, Serve from the piatter,

A a:u;‘uuplau. iife, we say and we
wh;

Yol why do we wigh sa we my!

The commonpince sun in the com-
monplace sky

Makes up the commonplace day,

The moon and the stArs are ComInon-
pluve things,

The flower that bBlooms and the bird
that slngs,

null:ul wors the world and dark the

t,
If the Nowers falled and the sun shons
n

And God, who seen sach separate soul,
Out of commonplace lives makes his
beautiful whale,
~fusan Coolldye,

FOOD FOR THE ILL.

Indigestion, stomach trouble of varl-
ous kinds an well us Intestinnl trounbles
have s muany
forms uod causes
that It Is never
safe to trust one's
own (dens In re
gurd to the kind
of food one
should  ent. A
physiclan anfter
give a list of the
varlous foods It i wsafe to eat;
however It Is probable that toast
which Is lightly tonsted on the oub
klde, soft and full of molstore inside
I8 unwholesome for the most healthy
stomach, Toast should be made of
bread at least two days old, cut one-
half Ineh thick and dried for a few
moments In the oven to remove any
molsture, then while still hot from the
oven slowly toasted a golden brown.
Too many cooks serve toast by the
recipe glven by the small hoy—*"toast
bread untll black, then scrape It at
the kitchen sink.”

Eggn, milk and combinations of eggs
and milk when carefully prepared in
regard to the one who Is to eat the
dish are foodas which will be taken
with comfort.

Custards of all kinds, cooked just
long enough to be smooth und velvety
are not monotonous though merved
often,

Fried foods of all kinds should be
eliminated ns they are especlully hard
to digest,

Frult julces, jellles, gelatine dishes
and sea moss nre desserts which may
be commonly served In ordinary cases.

Apple Custard.—Take five well
beaten eggs, add a quart of milk and
one plot of stralned apple sauce.
Sweeten and flavor (o taste and bake
carofully untll firm. Set the pan of
custard Into a pan of hot water to
bake.

diagnosis  will

Within each heating human heart
Lis buried out of sight
The thoughia that throb like things
npart
And wall to And the light—
From depths unseen the heart's own
L]

Benda forth Ita MNowers like golden-
rod,

~1da Beolt Taylor,
SOME GOOD SUMMER SALADS.

In no season of the year are salads
an moch enjoyed ne during the warm
weather when
the appetite Ings
and erlsp fresh
things are most
welcome,

Cucumber

Jelly, — Cut
peeled cueam-
hers and toma-
toes Into dice, saving the jule. Sea-
#on with grated onlon, pepper und
snlt, Dissolve balf 0 package of geln-
tin to two cupfals of tguld, add to
the vegetable Julces, stir untll well
wlxed, cool, cut In eubes und serve in
totnnto cups with sy ornnise,
String Beans.—Wash the beans and
put them to cook with s little bacon
fat stirring anid cooking for five min.
utes, then add a very little water, set
back where they ean slmmer, ndding
n very small smount of water when
peeded,  Beason and couk for two
hours, Serve hot with curled bacon,

Steamed Radishes—Cook without
peeling, the rdishes, and If swall,
lenve whole, Berve In a white sauce,
using plenty of seasoning. 1f bolled,
use very little wuler and reserve It
for mnking the white sauce, so that
the wnutriment and flavor may be
snved,

Corn and Green Peppers.—Covok a
medium-siged popper o sweet  fal,
then add corn, eeasoulng and cook
antll slightly browned, Serve hot

Igeberga.~-Dissolve (wo cupfuls of
sugnr in three cupfuls of wuter (boll-
tug) ; eool, ndd three-fourths of u cyp-
ful of lemon Julee, color leaf green and
frecse. Serve In stemmed  aherbel
Kinsses, Put a teaspoonful of orenm
de menthe in each glase, sprinkle with
finely chopped nuts, using slmonde
MHiherts, pecans and walouts In equal
proportions, These wuy be used with
the medt course, or between courses,
or as o Anieh to the meal,

Sicilian Sorbet,—Pross a can or an
equal hmount of frexh peaches through
a sléve, ndd one eupful of sugar, two
cupfuls of orange julee, two table
spoonfuls of lemon jJulce, und when
well mized freene.

Nerse Mugwerr

Standardizing Fashions to Gain
Saving Sure Not to Meet
Milady's Approval,

-

COMBINATIONS ARE IN FAVOR

Materials Used Together Afford Frock
Which Needs Littie Trimming—
Frills for the Slender
Young Woman,

We may talk of overalls and unl
forms as much ns we llke, observes a
prominent fashlon wmuthority, but the
love of pretty clothes lnherent fin
evary wotian never will be suppressed.
Those who work toward standardizing
fashlons for women cherlsh a valo
hopa, It Is not becanse women are
extrmvagant that they losist on pretiy
clothes, for & woman will really work
to get what she wants In her dress,
She will ghop carefully to be sure of
{he best values and search for dross-
makera who will earry out her ldeas
Inexponsively,

Why should we wear overalls? If
we adopt overulls and uniforms even
to help reduce the cost of llving—
and It Is doubtful whether It would
make any great difference in this —
we would In time feel as stupld as the

Pale yellow organdle dress with fluted
ruffies which ls a frilly hot weather
outfit that appeala

overalls Jook. In a dress of this sort
we are llmited In the cholce of hoth
deslgn and eolor—and color and pret-
ty clothes may both be sald to be
synonymous with charm.

Make Their Dresses Over.

One way of economizing In dress
In hy giving thought te our selection |
in the first place and chooslng n styvle
fhnt we can eanlly change. The des
of making n dress over from one fash-
lon to another Is typleally Euglish,
Thus It Is quite easy to understand
why many Engllsh  novellsis  have
dressed thole herolnes from trunks In
the famlly garret. One can Imngine
thut no dress (s ever thrown away by
an Englishwoman, for she PXPROTE
that elther she or some of ber de
wiendants will wear It

English Sateens

Thers war a thwme when we would
hnve seoffed at the ides of wearlng a
Mileen dress, Now dresses of Euog-
lixh suteens are quite in the mode, It
Is umuzing the beauty certaln mute-
rinls ucquire directly they hecome
fushionuble, We might all become
#tyle erentors If we had the ecour

All Women Like
Pretty

.,_

Clothes

In declded contrast to ours, the
Parislenne who makes any protense of
belng smnrt would not wear n second
seavon dress,  Wherens, the Fnglisle
woman wears her elothes yenr nfter
Year hecause they are good clothes
and beeoming to her, the Freneh wom-
an has absolutely the dress of g
hour, which Is always a model or
eopy of one from a well known firm
and which bears the enchet of the best
designer's approval for the moment,
The vimart Parisionne wooars this dross
almost continuously for n short period,
Then whe I never seen In It again,
but takes up the next smart thing
The Eoglishwoman during the sxine
period will wenr n differsut  dress
every day and will keep on wearing
this same dress Infermittently for »
period  of months. The Awmericas
womnan makes a happy compromise be
tween the two,

For Bummery Dressos

A great mane of this sammers
dresses show a combination of twe
materinls, There |1y more bnek of this
fdea than might appesr on the soes
face, for such a frock needs very 1t
tle In the way of trimming. As it I8
nlways ensler o visunllge s frovk
with sowe deflulte color In mind, |
would suggest a sllp of white Swise
dotted In soft blue, with » parrow
sash and a long collar of plain white
argandle contiuulpg to the bottom eof
the skirt. Or the entire dress mny ba
of bright red Swiss, with white dots
und n jong white organdle collur
enught In st the belt and uoder the
hew of the skirt. A lat of peanut
straw, bright red o color, the brim
bousd with white organdle and the
crown swathed with a searf of the
same materinl, muy cowplete the con
tuwe. Or the straw crown may be
removed and one of white orgundle
substituted.

Another pretty effect Is achleved
through using two different mate-
Finls for a frock %y making a plain
foundation dress, consisting of a
strulght gathered skirt and simple
bodice of white orgnndie, Over the
skirt Is placed a slde plalted tunle
of coral colored Swiss, which Is open
it the front, and m cornl overwalst
slmost like n bolero. The latter |
gathered at the walstline and opens
at the front so that » wide white
panel Ia revealed from e neckiine
to the hem. Stlll more color 18 In-
troduced by & sush of Inch-wide gros-
graln ribbon of real ocean blue, You
muy llke to work out this model In
belge Swiss over white, with a nnvy
sash, or In lavender and white, with
a green sash,

For the Slender Woman.
Young girls like frills, 8o, for the
slender young woman the frock In
bright colored Swisa organdle s
evolved. The hues In which the or-
gandles mey be had are ravishing.
For Instance, there are varlous flame
shades, and as the materinl Ia thin a
pretty efflect Is attalned by making
one shade over another, That Is, If »
light flame color I8 chosen the slip
may be @ hright red. Two pastel
shades, such as pale green over a sofy
blue, glve & lovely effect, Brown over
cornl and bhrown over yellow are sug-
gested as combinations. Al the frills
nre pleot edged, so |t Is pnot such =
tagk to make thin frock as one wonld
suppose. If one wishes, the fichu mway

| be of white prgundie for becomlngness,

although a smarter effect Is attaloed
by making It the same color as the
dress,

Bince organdle 1s distinetly a hot
wenther materinl, still another model
svalved from it 1s of n very soft green,

fust m bit Hghter than the shade
known as jude. It has an spron
skirt. A very fine old-fashloned look

ing white brald and 8 white sash muke
the trimming.

Again in Vogue

trimmings are of organdie.  This de
sign adapts [self quite asx well te
Engilsh prints of small pattern. A
print with a deep green hackgronnd
and s desigun lu black and white
| mapkes o pretty frock of this type, In
fact, It Is & model that lends Jiself
to many materinls. A plnk and white

kge to buy materinls when they are

that everybhody would want o copy
them, Of course, when s material
such as suteon becomes fashionahle Its
makers give more attention to bring-
Ing out pretty patterns, The sateecns
of this season look ke fonlards. There
are some with white backgrounds and

reds and Bines, with here and there
n dash of biack, that are charming,
Then, there Is a hrown sateen, with
u conventionnl design In white, with
accents of hinek. that s smart.

Design Adapted to English Printa
In a model of English sateen the
baskground of the material ls white
and the liftle spots are bright red
owtlined with black. The sush and

not populsr nnd make frocks so protiy

mmall ctmventional designs in hrlghtl

ehecked gingham made  after  this
faehlon and trimmed wit', white ae-
gnndie makeés a pretiy cauntry froek,

Wax Porch Floors,

Thoronghly scrub the poreh floors
and when dry have them waxed with
any of the good Noor waxes, Aftep
this treatment the floors shoold be
pallshed with a polishing hrush Just
ux one would do In polishing hurdwood
floors. This method preserves the
floor, and after the porch Is treated
In this manner one does not have to
pot water on It during the entire sea.
son, Have the porch gone over datlly
with a broom or a floor mop. Much
time I8 suved thas In hot weather, nnd
A porch treated In this manner always

—

looks well,

@ |FALL FROCKS MAKE

Ibun band, has

THEIR ENTRY

W that 1t 1a n settled fact that | these models will linpress some pew

one plece dresses for fall share | style polnts on the mind, In the froek
popularity with sults, for genernl and | which Is shown above. a decoratioa
Street wear, It Is agreenble to And that | on the skirt, of brald, simulating
the new models on display ure very o neat looking embroldery, 18 a new
trim nnd npeat looking. ‘There I8 a | departure. The louyer walstiine Is sn
yogue for Intensely feminine styles, | hoporfant Mem  as I alwe  the
and this promotes the Ilking for | wide satin girdle with halflength
frocks to take the place of suits on | sush  foshioned with long  frings
the street and elsewhere.  Sults them- | at  the end. Embroldery, ke that
selves are rarely bullt on severe lnes,  on the skirt, emphasizes the Jnacket
although there I8 never a time when |effect In  the bodice und defines
a plain solt, beautifully tallored, need | the euffa on the threequarter length
muke any excuse for [tself, It Is nl- | sleeves. There I & plalu narrow
ways good, But the fall season | vestes of duvetyn, with HtHle round
promises a variety of styles nnd ornn- | buttons set In u row, which may be In
mentation In frocks that are of sub- | & vivid or quiet color, or There ny
stantial materinls and destiped to do | be two or three vestees furnished for
much service, one dress, so that one muy change to
All these clrenmstances pave the | sult ocensions. Thin is a0 dashing -
way for such smart examples of the | tle frock with a declded Spanish fa-
one-plece frock as that shown nbove, | vor, that wmay be earrled out in the
They are mide, ns sults are, of depend- | hint worn with it. There s u mere
able wool fabrics In dark colors— | suggestion of It In the small headplece
serge, twlll, broadeloth, duvetyn | with upturned brim  that has  beon
and the ke, and & litle study of |

SWAN SONG OF SUMMER HATS

ak £

chosen nnd shown In the plictograph

\

UMMER huts, so far as

of them are concerned,
be u thing of the past, for
nre plways loklng forward
ionlng hendwear for the days to come. | 8
But they force thelr thoughts awsy
from summertime reluctantly ; one s
wure of that whien the last of llwlrf
offorts—the huats of late  smuwer—
wake thelr appearance. T

designers
will soon | still have presentpd o pretty and ""',
designers | ftable hut to the seusong but o fecid
and tush- | of fine black chantilly lucs,
wuy abowt the edge of the unde o
Individual and distinetive touch, I
mensely becoming and full of rlnss

Al the left of the EFOup o Pepryseil
alive of Purls holds Ity eharmisd
owrn on deghorn shiape coversd with
o be the most exquisite of all mil- | rose petnts mmde of organdle,  1r b
nery. real poeins of apparel—Ike the | n blnck velvet band about the orow
fabled last song of the swun -m--n—rl terminnting in a bow. One cun DA
than all  athers, Ine 1t In white or 1o uny pale tha §

A bhut Hke that shown at the top of | pletare A thing of beauty to the mis
the group s entitled o wore (han o In the bhat at the right b
brief seawon, sinee It Is o beautirol | bemld 15 spplisd o 8 straw
and comparntively stople siyle, 1t hus ® different color.  For trimming 10 b
a round, wellsproportioned crown of | 0 bund apd rosetle of nareow pis

|
#eatin |
|

T

sl jn

chrysanthemum brald, and a wide  velvet rvibbon, the rosette rosemil
brim which muy be of nny lght, | ® blossom, It 8 ceotered with &
gmooth beald or of a wheor fabrie. For | enbochon and each of (s lovps

teimming there (s a band and bow of | Hpped with 4 jet bead. There are (5
ribbon about the crown, old bine (o | banging ends of velvet ribbon, ai t

color, that makes a delightful back- | end of each a llitle jet ormament. B8

ground, ke the summer sky, for a | ioere description cannot do jostie !
fint wrenth of small fowers posed | 'his handsome decoration of ve
agninat 1t, Sometlmes a similar shape | TTbbon

in leghorn or bemp or other brald In - ?

n light color dispenses with the rib- ‘04, ,%"t
the flowers mansed

agninst the crown, and both crown and

wreath velled with wallues, The de |

signer might have telt off here asl

|hrlm_ gives this particular model o

¥

fallln




